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BASIC-ABSTRACT : 

NOVELTY - A method for manufacturing low- calorie konjak BBBBIBB using 
konjak, modified starch, tapioca starch, wheat flour, soybean dietary 
fiber, unpolished rice dietary fiber or the like is provided. The 
BHSCTl^B have a characteristic multilayer structure and enhanced mouth 
feeling and are thus used as health foods especially for diabetics. 

DETAILED DESCRIPTION - Mixed raw material powder containing konjak 
powder as a main component is swollen with water to give an aqueous 
paste. The prepared paste is added with basic amino acid or basic 
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salt and then extruded. Thereafter, the BBBBiHi are coagulated in 
water at 80 to 100 deg. C containing 0.1 to 5% by weight of basic 
amino acid or basic salt and passed though 0.5 to 3% by weight of 
flowing saline water at 80 to 100 deg. C. The mixed raw material 
powder comprises 2 to 10 parts by weight of konjak, 1 to 10 parts by 
weight of modified starch or tapioca starch, 1 to 10 parts by weight 
of wheat flour, 0 . 1 to 5 parts by weight of soybean dietary fiber, 
unpolished rice dietary fiber, 0.1 to 2 parts by weight of calcium 
and 0.1 to 3 parts by weight of xanthan gum or guar gum. 
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